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American species are increasing in popularity.*xx*
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UNITED STATES DEPARTMENT OF AGRICULTURE
: ‘ - AGRICULTURAL MARKETING SERVICE
- FRUIT AND VEGETABLE DIVISION
: FRESH PRODUCTS BRANCH
MARKET INSPECTION INSTRUCTIONS
FOR

'GRAPES 1/ 2/

GENERAL

Detailed instructions pertaining to Date, Inspection Point, Kind of
Car (Truck or Trailer), Condition of Car (Truck or Trailer), o
Lading, etc., which are not covered by this handbook, may be found

in the General Market Inspection Instructions. _ 2.

TYPES ' ’ -

dere are three basic’'species of grapes grown in the United States.
First, Vitis vinifera (European or Vinifera), often referred to as
the California grape, is by far the predominating commercial type.
It is grown extensively throughout California and to a lesser
extent Arizona. It is described in Part I of this handbook.

The other species are Vitis labrusca (Fox type) and Vitis
rotundifolia (Muscadines), the Labrusca or American type. They: are
represented by distinctly American varieties, and are generally
grown for commercial use mainly in New York, Michigan, Washington,
Pennsylvania and Ohio. They are described in Part II of this
handbook.

Cultivars that combine the qualities of V. vinifera and th

1/ These instructions supersede "Market Inspection Instructions
Grapes" issued May 1966. : .

2/ These instructions do not establish a new or revised
substantive rule (United States Standards for Grades of Table
Grapes, Juice Grapes (European or Vinifera Types) and American
(Eastern Type) Bunch Grapes (Sec. 51.880 - 51.912, 51.4290 -

51.4307 and 51.3610 - 51.3624 respectively). :

REPRINTED JANUARY 2007

(1)

(2)
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To assist in determining which standard is more appropriate use the
following criteria to determine the type of grapes. American
(Eastern type) grapes are generally grown East of the Rocky
Mountains. The pulp of the grape is usually soft and.without form;
its consistency often resemblés that of soft set gelatin. Upon A
squeezing the individual grape between the thumb and fingers or
between the teeth when biting, the pulp will usually expel easily
from the skin as one shapeless mass. In addition, the skin may be
slightly tough or chewy, especially upon separating from the pulp.
The flavor may be described as “foxy, meaning the characteristic
sweet, fruity flavor indicative of concord grape juice. Some
American type grapes include the Concord, catawba, Delaware, and
Niagara varieties. . : '

European (Vinifera) type grapes are often referred to as the "0ld _
World" varieties. In the U.S. they are generally grown West of the
Rocky Mountains or in other temperate areas. The pulp of the grape
is usually firm ang w1lll retain its form. Its texture is not
gelatinous at all, but more like the flesh of a ripe plum. The
skin adheres to the pulp and upon Squeezing, the grape will usually
crunch without easy expulsion of the pulp. Also, because of the
adhering skin, the skin Seems to break and chew much more readily
than that of the American types. The flavor is not "foxy," but may
Seem more like a neutral sweet flavor. Some European type grapes
include the Thompson Seedless,»Emperor, Tokay, Ribier, Cardinal,
Perlette, and Almeria. '

shall be nhecessary-to include the type in the grade statement, for
example: U.S. No. 1 Table, American (Eastern) Type. When writing
the grade statement for European type table lots this qualification
will not be necessary, for example: U.S. No. 1 Table. ***%

When writing certificates on American type table grape lots, it
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(4)

(5)

(6)

PART I - EUROPEAN OR VINIFERA TYPE

PRODUCING AREAS AND CLASSIFICATION BY USE

European type grapes are grown commercially throughout California,
except in some of the counties in the extreme north or in the higher
mountain districts. The industry is most extensive in the San Joaquin
and Sacramento Valley, in parts of the coastal counties and in San
Bernardino, Riverside and Imperial counties. Early varieties of

European type grapes are produced in considerable volume in the Phoenix
and Yuma districts of Arizona.

Only varieties of the European or Vinifera type are grown commercially

in California and Arizona. Over 100 varietles are listed as being of
commercial importance and classified and described in Special Publication
No. 25, “Descriptive Catalogue of California Grapes" issued by the
California State Department of Agriculture, June 15, 1922. Also,
classification and description of black juice varieties appears in a
State of California Department of Agriculture publication entitled

"Black Juice Grape Varieties in Californis™ issued in 1929.

Classification of grapes 1s based primarily on their uses, yet inmny -
cases typical varieties of one group are used for more than one purpose, \
For example, Thompson Seedless and Muscat grapes, outstanding raisin )
varieties, are frequently used for table or juice purposes. Likewise,
Tokay, Emperor or Malaga are prominent table varieties, but strippings
from the vines of these varieties are used for juice purposes. Also,
selected bunches of grapes from varieties which are used principally

for juice purposes are sometimes handled for table use.

j

rd

o

IMPORTED GRAPES

During the late Winter and Spring months, considerable qumtities of
grapes from Argentina, Chile, and the Union of South Africa are lmported
into the United States. Most imports arrive at the port of New York and
many lots are shipped by car or truck to other markets. Inspections are
frequently requested upon them. Inspection procedure on these morted
grapes is the same as for similar packs of American grapes.
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SAMPLING

Samples should consists of the entire contents of containers. Repre- (N
sentative sampling is fully as important as grade interpretation. If

the samples are not representative of the lot, the results of the
inspection may be incorrect regardless of how accurate the grade inter-
pretations may be. Samples selected should cover all portions of the

car or lot. Samples should be selected proportiocnately from each size,
grower's lot, grade or brand. :

TOLERANCES

The tolerances in the U. S. Standards are applied on a weight basis (8)
except for color which is on a count basis. The following tables give
the over-all tclerances and restricted tolerances permitted for the

grades.

TAELE GRAPES (EUROPEAN AND VINIFERA TYPE)

Table I TOLERANCES AT SHIPPING POINT 1/ (9)
Factor U.S. Extra U.S. Fancy TU.S. No. 1
Fancy table table table
Percent Percent Percent

() For bunches failing to meet
color requirements. ¢ ¢ ¢ ¢ o o o 10 10 10
(B) For bunches failing to meet 4

requirenents for minimum

diameter of berries « « « o o « o 10 . 10 10
(C) For btunches failing to meet
medﬂms..... 10 . - -

(D) For undersise bunches -
and for bunches and berries
failine to meet the remain-

ing requirements for the grade. . 8 8 8
Including in (D):
(a) For serious damage . « o o 2 2 2

And, including in s
(1) Fardecay..(:).... $4ofl dof 1l $ofl



Table II TOLFRANCES EN ROUTE (R AT DESTINATION

Factor ~ U.S, Ixtra .S, Fancy U,S. No., I°
, Fancy table table table

‘ Percent Percent Percent
(A) For bunches failing to meet :
color “quil‘mtﬂo ® © 0 0 0 0 o 10 10 10
(B) For bunches failing to meet -
requirements for minimm

terofberriBS.'...._.. 10 10 10
(C) For ‘bunches failing to meet
stem color requirements T e e e e 10 -— -

(L) For undersize bunches
and for bunches and berries
failing to meet the remain-
ing requirements for the grade, . 12 12 12
Including in (D):
a) For permanent defects. .
(b) For serious damage , . ,

(1) For serious damage by | B}
(11) For deca;'? ?’feftf ...

* 0
& co
& oo
. )

Hny
=
(WY )

1/ Shipping point, as used in these standards, means the point of origin
of the shipment in the Producing area or at port of loading for ship
stores or overseas shipment, or, in the case of shipments from outside
the continental United States, the port of .entry into the United States.



JUICE GRAPES (EUROPEAN OR VINIFERA TYFPE) o (11)

U. S. No. 1. Juice U. S. No.2 Juice

(A) For raisining or raisined

berries in any container - 15%
Including in (A)
(a) For raisined berries 5 15

(B) For berries failing to meet
remaining requirements of

the grade 10 10
Including in (B)
(a) For serious damage 5
Included in (2a) '
(v) For decay 2 5

() For bunches damaged by dried
berries and/or immature shot
berries 10

# Any amount of raisining may be permitted if percentage of raisining
: 1s specified in connection with the grade.

APPLICATION OF TOLERANCES

The application of tolerances for each of the standards is basically {12)
the same: :

Based on sample inspection, individual packages in the lot are
subject to the following 1imitations: Provided, That the
averages for entire lot are within the tolerances specified for
grade:

A. For tolerances of 10 percent or more, individual packages may
contain not more than one and one-half times the speciliea
toicrances.

B. Por tolerances of less than 10 percent, individual packages
may contain not more than double_ the specified tolerance.



(13)

(1%)

(15)

(16)

Percentages by weight, AN ‘percentages of defects used in reporting

DETERMINING PERCENTAGES

grapes are by weight. In order to simplify calculations, weight of )
samples should always be determined and entered on the note sheet as
pounds or tenths of pounds. Since it is not possible to weligh all
samples, each inspector must learn to estimate weights by using the
mmber of berries required to weigh one-tenth of a pound for the variety.

The inspector should frequently check the weights of different varieties
throughout the season, 50 as to make these estimates as accurate as
possible. Frequent checks with a postal ‘scale, or some other method,

are necessary even for the experienced inspector in order to insure
accuracy in estimating,

Care should be taken not to overestimate amounts of dried or shot

berries which require a large number to make up any appreciable percentage
on account of their light weight,

The following table shows the approximate number of berries required
to weigh 1/10 of a pound, in the more common varieties, and is provided
a5 a gulde in estimating the amount of defects noted.
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VARIETY

SIZE OF BERRIES

NUMBER OR BERRIES
PER 1/10 OF POUND

EMPEROR, CAIMERIA,
AIMERIA, CHRISTMAS
ROSE & similar
varieties.

Small

Medium

Large

Average Size Shot
Berries

14 or more.
9 to 13

8 or less
39

RIBIER, CARDINAL, Small 11 or more
EXOTIC, ITALIA, Medium 8 to 10
QUEEN, ROUGE, & Large 7 or less
similar varieties

THOMPSON SEEDLESS, Small 13 or more
& similar Medium 6 to 12
varieties Large 5 or less
RED GLOBE & Range 15/16 to 1- 5 berries

similar varieties

1/4. Average 1
inch berry

The inspector will note that in the definition of "damage"
in the Table Grape standards, when individual damaged
berries are present in quantities sufficient to materially
affect the appearance of the bunch as a whole, the entire
bunch is considered "damaged."

Grapes that are "seriously damaged" or decayed should be
scored only on the basis of the individual berry and not on
the appearance of the bunch.

While the wording is not the same in the Juice Grape
standards, the intent is the same and the same
interpretation should apply.

Added, June 1989, BN-104-7(b)

{17)
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(18)

(18-a)

(19)



(20)

(a)

(22)

(23)

(2%)

mwmmmummunnumémm:

Product (including Variety, when known)
Type of Container
‘pis Marks
Quantity Inspected. -

Products, First state under the 'Metl Inspected and Distinguishing
Marks® heading the designation of the -commodities as “rable Grapef® or
®Juice Grapes®. '

The variety is to be stated preceding the mame of the product, only if
known with certainty. It is not expescted that the inspector will
become sufficiently familar with grepe varieties to name all the tabdle
and jJuice varieties that appear on the market each season. He should,
however, be able to identify the more common wvarieties which comprise
most of the shipments. : '

The U. S. Standards for all grades of grapes, vwith the exception of
mixed variety grades, specify that they shall be of one variety, wvhich
43 defined as "grapes showing the same varietal charscteristics.® The
difficulty in identifying the juioce graps varieties is due -not only to
the large number of varieties vhich are very sinilar in their charac-
teristios, Jut also to the fact that many of these varieties belave in
mnmmmmmwmm; Soil
texture, structure, composition and moisture all have an important
effect, as well as climatic conditions, which vary between different
seasons in the same district. .Where the inspector is uncertain of the
variety, but the containers show varietal markings, these my be shown
on the certificate as follous:
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When it can be determined that a portion of the car or lot consists of (25)
lugs of one variety and the other portion consists of lugs of mixed
varieties of the same color, general terms should be used unless the
inspector knows the number of each portion. -

In order to accurately describe this condition under the "products"™ (26)
and "Grade" headings on the certificate, statements such as the follow-
ing should be used, when at least half of the containers ‘show one variety:

Product: "Black JUICE GRAPES in open lugs, l1abeled !Black
pull'! ‘most lugs contain 7infandels, some lugs
zinfandels and Carignanes mixed. Manifested as
1170 lugs." '

Grade: ~ Most lugs U. S. No, 1 Julce
: - .Some lugs U. S. No. 1 Mixed Juice.

of Con.ainer. Always state the type of container. Grapes are (27
shipped in various containers, the most common being lugs or display
lugs with some foam containers being used in recent years.

1f shipped in unlidded lugs (occasionally done with Juice Grapes) (28)
this fact should be mentioned on the certificate.

pistinguishing Marks. The purpose of this is to identify the lot with (29}
The certificate. Include significant jdentifying dbrands, grower is or
shipper's name and address, state lot stamps, export stencils or other
distinguishing marks. . ’ .

quantity Inspected. The mumber of packages in a lot mst be stated on (30)
the certificate. This will ususlly be in the form of an applicant g

count or manifest count. If the inspector can physically count the
containers he may certify count on the certificate.



(31)

(32)

(33)

(3%)

(35)

- 10 -

Examples of Products Statement.

1. “Thompson Seedless Table GRAPES in lugs labeled

'Diamond K. Brand, Shepl:erd- PFruit Company, Dimuba, California’

Manifested as 945 lugs.

2. "zinfandel Juice GRAPES in unlidded lugs labeled Mestrite
' Brand, Jones Pruit Company, Guasti, California, U. S. No. 1
Juice, ! Manifested as 1,17Cugs. "

3. "Pable and Juice GRAPES, manifested as 200 1idded lugs Tokays,

labeled 'Fireflame California Grapes' and 800 unlidded lugs
Carignane, labeled 'McK Brand, !" .

CONDITION OF LOAD AND CONTAINERS
e e A VONIALINERS

tainers, the arrangement of the load with the number of rows and layers

Any shifting of the load, broken bracing, wet, stained or otherwise
damaged packages noted should be described as accurately as possible,
giving the extent of the damage and the location in the load,

Stained or leaking containers are an indication of heavy decay or

damaged stock somewhere in the load and should be accurately described.

They have an important bearing on the sale value of the product. It
frequently happens that the stains are old and dry, and are probably
caused by handling with stained or wet hands in the packing house or

loading station. These should be described as "ary stains" in order to

difrerentiute from stains caused by recent leakage. The amount of

staining or leaking can be shown by the use of such terms as "lugs

lesking slightly from crushed berries,” or "lugs bedly stained and

leaking from decayed berries" or "many lugs wet, with floor beneath
and next to pile wet from leaking juice from decayed stock."”

If the inspection iz made after the car is unloaded, whether it be on
the piers, auction platform or in s store, it is common practice to
re-stack the load so that no stained or leaking packages are visible.
It 1s izportant, therefore, in a case of this kind that the inspector
should not base his Judgment solely on the sppearance of the outside
rows of the pile in reporting on condition of the packages.
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Often the condition of the floor underneath the pile or the presence
of sawdust on the floor is an indication of leaking containers and
warrants further investigation. Sometimes used containers are used
for julce stock and this condition should be reported whenever found.

COKDITION OF PACK

Under this heading the type of pack as well as the condition of the
pack should be described.

Some of the more commonly used packsare:

"Stem-up Pack". This is the most commonly used pack. In it
bunches are placed in the container with the top bunches 80
arranged that they all have the stems up.

"paced Pack". Buncles are placed in the container with the
top bunches 80 arranged that the face is smooth, with no stenms
exposed. :

“Semi-faced Pack". This is a combination of the "stem-up pack"
and "faced pack". Each end of the container is "“faced-packed"”
and from one or two bunches to the entire middle portion is
packed "stem-up". , : ' '
The condition of the pack will be described by use of the following
terms: ’ '

Well filled. This is the desirable condition of pack and means
that the coritainer 1s sufficiently filled to prevent movement
within the container and between bunches. Lugs and crates will

be filled so that the contents are 4n firm contact with the cover
when it is raised by one cleat, or will be 1/2 inch or more above

* the top edges of the container 1f there is no cover. The edges
considered should be the tops of the ends.

(36)

(37)

(38)

(39)

(%0)

(1)



(42)

(3)

(44)

(45)

(46)

(47)

(48)

(49)

(50)

Fairly well filled., This condition Beans that the pack is not
quite full or that there B2y be a slight movement within the

container. This term means that the pack 1s not 1deal, but is
not sufficiently sluck to Justify the use of ‘the term "slack".

Iug and crates will be described as "fairly well filled” when the

contents are not in contact with the covers, but not more than
1/2 inch below the covers.

Slack. This 1s used to describe those containers in which the
contents are more than 1/2 inch below the cover. The amount of
slackness should be reported in inches or fractions of an inch,

Grapes packed to meet the “Export" grade must be packed with one of
the customary protective mterials, such as: cushions, liners, wraps,
Or properly packed in sawdust or gramulated cork. -

When packed in sawdust or gramilated cork the tightness of the grapes

in the container should be described by use of one of the following
terms:

Tight, If sawdust or cork fills the container and 1s through the
bunches the term “tight" is used. Packs shaken with a mechanical
shaker will usually meet this description,

Fairly Tight, The sawdust or cork may fill the container but not
be fully through the bunches, or it may be fully through the
bunches.but not completely £111 the container and be not more
than 1/2 inch below the top edge of the container. These
conditions should be described as "fairly tight."

Slack. When the sawdust or cork does not properly 111 the con-
tainer, the term "slack" 1s used and the distance below the tops
of the containers should be shown in inches or fractions of an
inch '
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Example of Pack Statement: | (51)

1. “Stem up pack. Most lugs well filled, some falrly well filled.”

2. “Faced pack; lugs well filled.”

3. “Most chests fairly tight, some slack thh sawdust approximately one inch
below top edge of chests.”

4. “Mostly fairly well filled, some slack with grapes 3/4 inch below top edge of
lug. Net weight ranges from 25 to 30 pounds average 27 pounds per Iug

Reporting Net Weight of Containers. When certifying net weight of packages, it (52)
should be reported under “Pack.” Report the nearest half-pound when weights are

over 10 Ibs. To 40 Ibs., and to nearest 1/4 pound when weights are over 5 Ibs. To 10
Ibs. Refer to General Market inspection Instructions for instructions on determining
net weight.

SIZE

The size of bunches and berries is an important factor and should be reported on (53)
certificates. Size of bunches and berries should be described separately uniess the
size terms used for each are the same, in which case they can be combined.

Size of bunches: To describe the size of bunches a knowledge of the normal size (54)
for the variety is necessary. The following table can be used as a guide:

Small Mediu Large
Most Table varieties less than 3/4 Ib. 3/4 to 1-1/4 Ib. Over 1-1/4 ib. ovea
Most Juice varieties less than 1/2 Ib. 1/2to 1 Ib. Over 1 Ib.
Size of berries. Sales are frequently based on the size of berries reported 6n (55)

certificates. For this reason inspectors are cautioned to use care in reporting this
factor. They should use the following terms to describe berry size:



56)

7)

B)

)
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VARIETY  SMALL EDIUM LARGE
Emperor, Malaga  Under 11/16 11/16 to 13/16  over 13/16
and Red Malaga , :
Ribier & Cardinal Under 12/16 12/16 to 14/16 Over 14/16
Thompson Seedless ,Uhder 10)16 10/16 to 12/16 Over 12/16
& Similar Varieties
Tokay " Under 11/16 11/16 to 13/16 ‘Over 13/16
Almerias Under 11/16 11/16 to 13/16 Over 13/16
Alicante Bouschet,
Zinfandel ang Under 9/16 9/16 to 11/16 Over 11/16
Carignane '
Grade Requirements for Size of Bunches and Berries.

¢ The U.S. Extra thcy'Table Gfape grade 4
requires that bunches weigh not less than 1/2 pound. The U.S.
Fancy Table and U.sS. No. 1 Table grades require that bunches weigh

~In all Table Grape grades there is no separate tolerance for

underweight bunches. They are included in the tolerance for
general grade defects. .

Juice Grape grades contain no requirements as to bunch size.

have a minimum percentage of berries of a specific minimum
diameter. They are as follows: -
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U. S. Extra Fancy Table and U.S. Extra Fancy Export: At least (60)
90 percent of the berries on each bunch shall be at least 11/16 ~
of an inch in diameter except:

Ribier ‘ - Exotic

Cardinal . Queen
Robin Italia Muscat

And other similar varieties shall be at least
13/16 of an inch.

_U. S. Fancy Table and U. S. Fancy Export: At least 90 percent (61)
of the berries on each bunch shall be at least 10/16 of an inch
in diameter except: :

Ribier Queen
Cardinal ' Robin
Exotic Italia Muscat

And other similar varieties shall be at least
12/16 of an inch in diameter and, ’

Thompson Seedless Delight

Perlette Beauty Seedless

And other seedless varieties shall have at least
75% of berries on each bunch having a minimum
diameter of at least 10/16 of an inch.

U.S. No. 1 Table: At least 75 percent of the berries on each (62)
bunch shall be at least 10/16 of an inch except: ’
Thompson Seedless Delight
Perlette Beauty Seedless

And other seedless varieties shall be at least 9/16
of an inch in diameter.

There is a separate 10Z, by weight, tolerance in each of these grades (63)
for bunches which fail to meet the percentage, by count, requirement
for minimum diameter of berries.

(b) Juice Grapes:

The juice grape grades contain no requirements for size of berries, (64)
however, a general description of these ‘factors should be reported on
the certificate.

Revised, BN-98 (10b)
February 1985
CRAPES (MET)
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(65) Examples of Size Statements.
(European or Vinifera type)

1. U. s. no. 1.

"Bunches and berries mostly medium, some large.
Bunches with undersize berries within tolerance."

2. U. S. Fancy Table,

"Bunches mostly large, some medium, :
Berries mostly large, many medium, Bunches with undersize

berries within tolerance."

3. U. S. Extra Fancy, fails to grade.

*Bunches mostly medium, few large, few small.

Berries mostly medium; 8% to 17%, average 12% of punches
fail to meet berry size requirement.

4. U. S. Extra Fancy.

"Bunches and berries mostly large, many medium. Bunches
with undersize berries within tolerance."

QUALITY

(66) Report the following factors under this heading:

Development., -
Maturity,

\ ce,
Color.

Compactness and Filling of Bunches

Defects.
(67) Well Devel

d_grapes. Well developed grapes are defined as grapes

which are not abnormally small for the variety. This requirement is
included in the grade so that bunches containing sufficient abnormelly

saell berries could be scored as defects,

especially in the grades where
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there are no size requirements for berries. Abnormally small berries
not affecting the appearance of the bunch should be disregarded;
however, if the appearance of the bunch is mternuy affected, the
entire bunch should be scored.

In grades containing a berry size requirement, abnormally small (68)
berries present in.amount sufficient to affect the appesrance of the
bunch will usually be scored- u:ldgr*the -berry size requirement.

Maturity. The Table Grape standards require that the grapes be "Mature'69)
" as defined by the Agricultural Laws and Regulations of the state in
which the grapes are produced.

Since state laws require that maturity requirements be met before the (70)
grapes leave their respective state, it will not be necessary, in the
markets, to run soluble solids determination of Table Grapes from
California or Arizona, However, if specifically requested by the
spplicant to do so the procedure set forth by the states must be
followed. Arizona's requirements are set forth in the standards while
California's can be found in the rear of this handbook.

On Table Grapes from foreign countries or on Juice Grapes, testing (n)
should be done to see if the maturity requirements are met. See the
section on Soluble Solids Determination in this handbook. While the
Standard states that soluble s0lid determim tion on Juice Grapes be

made with a hydrometer, the refractometer may be used as long as the
readings are not borderline or just below minimum sugar requirements.

In such instances the hydrometer should be used.

Uniformity of Appearance. This requirement is intended to eliminate  (72)
wide variations in berry size and/or color within a container. This
requirement means that not more than 1/10 of the containers in any

lot may show sufficient variation in color or size of berries to

materially detract from the appearance of the individual container.

It als0 requires that the stems be well developed and strong.
lhitominappearmce' is a requirement of the U. S. ktnlhncyhble
grade.

A1l bunches mtconta:l.nernybeindiumuywlymmu to (73)
size or color but the appearance of the container may be materially



k%

)
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aﬂ'ectedbyamdevmanonbetweenbunchs Inotlmwords,whenbunchsofumformly
small grapes are mixed with bunches of uniformly large grapes; or bunches of light color red
grapes are mixed with bunches of very dark red grapes; or bunches of white grapes that are.
light green are mixed with bunches of predominately amber colored grapes, the contents of
the container would not have a “fairly uniform appearance.” The reverse situation would also
be objectionable although the irregularity would have to be more pronounced before it
becomes objectionable. In other words, it is not the relatively poor color or smal] size that is
objectionable but the contrast. For example, one or two well colored bunches mixed with a
container of general minimum colored bunches would be objectionable. If the grapes on the
bottom of a container are of inferior color or size as compared to those packed in the top, it
would not be considered fairly uniform in appearance or uniform in appearance, although

poorer color or size showing in the faoe is more objecuonable than the same amount in the
bottom of the container.

The inspector is cautioned not to be too technical in scoring this factor. The general
appearance should be considered and, in the case of Tokays and Emperors particularly, it

should be remembered that there is normally considerable variation in color in the same
bunch.

It will be necessary to removealargepartorall of the contents ofacontamerbeforejudgmg
uniformity of color or size.

Although not required by any of the remaining grades, if a lot meets the requirements as to
uniformity of appearance it may be so described on the certificate.

Color. The U.S. standards specify in detail the color required for red and black varieties of

grapes in the Table Grape and U.S. No. 1 Juice Grape grades. There are no color

requirements for white varieties of grapes in the standards for Table Grapes. However,

applicant’s often request that color be reported on white varieties; use the following terms:

green, turning amber or amber. Report the facts at applicant’s request, not affecting grade.

Also, for white varieties of grapes in the U.S. No. 1 Juice Grape grade when sugar test shows

that soluble solids are less than 20%, in which case they must meet the requirements of

“fairly well colored” (refer to Color Requirements in Standards). If no test is made showing

soluble solids of white grapes to be below 20%, no minimum color requirement should be

applied to U.S. No. 1 Juice grapes, however, color should be described. ——

In all cases the bunch is the unit for determining color. It is necessary to accurately estimate

the percentage, by count, of the berries on each bunch which show the color in question.
Care must be exercised



in judging minimum shades of characteristic color permitted in the
grades as these minimums are sometimes difficult to determine.

The grades mentioned above as containing a color requirement also (79)
provide a 10% tolerance, by weight, for bunches that fail.-to.show a
sufficient percentage of adequately colored berries for the grade and
variety involved. This 15 a. separate tolerance in addition to the

other tolerances of the grade. T

Color is an important factor in determining the market value of a (80)
lot of grapes.  Material quantities of punches that meet & higher
color standard than that required by the grade should be reported in
general terms on.the certificate as the following examples illustrate:

(a) "Most bunches fairly well colored, some well colored,”

(b) "Most bunches fairly well colored, many well colored."

Or in the case of white varieties:

(¢) "™Most bunches light green to turning amber, many amber color."

Lots which fail b0 meet the color requirements of the grade for which (81)
they are marked will seldom be encountered on the markets. However,

when such lots are found, it will be necessary to report the range

and average percentage of undercolored bunches.

Examples: o (82)
1. U.S. Fancy. |

"Most bunches reasonably well colored,7 to 15%, average 12§
fairly well colored bunches."

2. U.S. No. 1.

"Mostly fairly well, some reasonably well colored; from B
to 204, average 15% poorly colored punches.

Poorly Colored and Green Color. Bunches failing to meet the require- (83)
ments of "fairly well colored’ may be reported as *poorly colored”.

When the term "green" is used in comnection with the color statement,

the word "color" should be used with it, as Sgreen color”.



" COLOR REQUIREMENTS OF THE GRADES

(8%) U. S. Extra Fancy Table « « Well Colored
U. S. Fancy Table . . . - « Reasonably Well Colored
U. S. No. 1 Table . . . o « Fairly Well Colored

- U. S. No. 1 Juice . . . . . Fairly Well Colored
U. S. No. 2 Juice and generally

U. S. No. 1 Juice, White Varieties., . . . No Requirement

DEFINITION OF COLOR TERMS
N

TABLE GRAPES
(85) Color Term Black Varieties Red Varieties  White Varieties
Well Colored 95% of berries T5% of berries No requirement

(U. S. Extra good characteris- good characteris-

Fancy) tic color ~ tic color A
Reasonably well 85% of berries 66-2/3% or No requirement
colored . good characteris- berries good
(U.S. Fancy) tic color characteristic

color, except

Tokay and

Cardinal 75%

characteristic

color
Fairly well 756 of berries © 60% of berries  No requirement
colored characteristic characteristic

(u.s. No. 1) color ’ color

1. Good charscteristic color for black varietiés means purple
to black except that Ridier or similar varieties of grapes
shall have at least two-thirds of the surface of the berry
showing purple to black color. :
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For red varieties good characteristic color means at least
two-thirds of the surface of the berry is light red through
dark red color; except, for the Tokay variety pink through
dark red, and ror the Cardinal variety light red through purple
shall be permitted.

Characteristic color for black varieties means reddish-purple

2.

to black except that Ribier or similar varieties of grapes

shall have at least two-thirds of the surface of the berry

showing reddish-purple to black color. -

roi red varieties characteristic color means at least two-thirds

of the surface of the berry 418 pink to dark red; except, for

the'.(‘myvarietynghtpinkﬂu-oushdarkredmd for the

Cardinal variety light pink through purple color shall be

permitted.

JUICE GRAPES
Color Term Black Varieties Red Varieties White Varieties (85)
Fairly well 85-or 75% of  60% of berries 508 of berries
colored berries charsc- 60% of surface  light green,
(U.S. No. 1 teristic color characteristic  straw or amber
Juice) according to color. U456 of color*
variety berries for
Tokay.

& Required only when the grapes test less than 20% soluble solids.

Characteristic Color.

1.

Black Varietiles.

Purple to black is considered characteristic color for
Malvoisie, Grenmache, Trousseau, Ribier, Rose of Peru,
Black Prince and Black Hamburg.'

Reddish-purple to black for Cornichon, Aramon, Mission,
grignolino, Zante and Black Momukka.




















































































































































































































































































